Amendments to the Claims: 

This listing of claims will replace all prior versions, and listings, of claims in the 
application: 

Listing of Claims: 

1 .(Currently amended) A method of storing and ripening green bananas, the method 
comprising 

(A) providing a sealed package comprising 

(a) a sealed container, and 

(b) within the sealed container, (i) the green bananas and (ii) a 
packaging atmosphere around the green bananas which is free of 
exogenous ethylene ; 

the sealed container providing a pathway for Q 2 and C0 3 O? , CO? and 
ethylene to enter or leave the packaging atmosphere; af>4 

(B) (A)storing the sealed package in a first controlled atmosphere which , during 
at least part of step (B), contains (i) less than 18% 0 2 , and (ii) more than 2% 0 2 , 
and is at a temperature between about 14 and 18°C; and 

(C) after step (B), exposing the exterior of the sealed package to a second 
controlled atmosphere which contains (i) at least 3% more oxygen than the first 
atmosphere, and (ii) exogenous ethylenic ripening agent, thereby ripening the 
bananas. 

2. (currently amended) A method according to Claim 1 , wherein the first controlled 
atmosphere, during at least part of step (B), contains 4 to 12% 0 2 and is at a 
tomp e raturo betw ee n 14 and 18 °G . 

3. (currently amended) A method according to Claim 1 , wherein the first controlled 
atmosphere during at least part of step (B) contains 5 to 9% 0 2 and is a t a tomporaturo 
botwo e n 14 and 18 e €. 
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4. (currently amended) A method according to Claim 1 , wherein the sealed package 
has an O2 permeability such that, during at least part of step (B), the O2 content of the 
packaging atmosphere is between 2 and 7%. 3.5%. 

5. (currently amended) A method according to Claim 1 wherein the sealed package 
has an O? permeability such that, during at least part of step (B), the O ? content of the 
packaging atmosphere is between 2 and 5%. which inc l udes 

(G) aft e r st e p (B), e xpos i ng th e e xter i or of th e s e a le d packag e to a s e cond 

contro lle d atmosph e r e wh i ch contains e xog e nous e thy le nic r i p e ning ag e nt, 
th e r e by r i p e n i ng th e bananas. 

6. (currently amended) A method according to claim 1 C la im 5 wherein during at 
least part of step (C) the second controlled atmosphere is a mixture of air and 
exogenous ethylene. 

7. (currently amended) A method according to Claim 1 wherein 

(a) the packaging atmosphere, for part of the period before the bananas reach 
their climacteric, contains 14 to 19% of oxygen, and 

(b) the sealed container has (0 an O? permeability at 13 °C. per kg of bananas in 
the package (OP13/kg), of at least 700 ml/atm.24 hrs, and (W) an ethylene 
permeability at 13 °C. per kg of bananas in the package (EtOP13/kg) which is at 
least 3 times the OP1 3/kg of the container. 

tho sca l ed package provided i n stop (A) conta i ns a latent source of 

e xog e nous e thy le nic riponing ag e nt; 

(ii) at l oast tho i nit i al part of stop (B) is carri o d out undor cond i t i ons such that 

th e l at e nt sourc e i s not act i vat e d; 

(iU) th e contro lle d atmosph e r e dur i ng at le ast part of st e p (B) conta i ns 4 to 

12% Og and i s at a t e mp e ratur e b e tw ee n 1 4 and 18 G C; and 

(iv) th e m e thod includ e s act i vat i ng th e l at e nt sourc e of e xog e nous e thy le n i c 

r i p e n i ng ag e nt, th e r e by rip e n i ng th e b a nanas. 
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8. (currently amended) A method according to Claim 7 wherein the package 
contains 2 to 5 lb. of bananas. , wh o r oi n th o s c al e d packag o has an Q 2 permeabil i ty 
such that, during at l oast part of st o p (B), tho O g content of tho packaging atmosph e r e i s 
b o tw eo n 2 and 3.5%. 

9. (currently amended) A method according to claim 7 c l a i m 1 wherein the package 
contains 16-22 kilograms of bananas, and the sealed container has an 0 2 permeability 
at 13 °C. per kg of bananas in the package (OP13/kg), of at least 700 450© ml/atm.24 
hrs. 

1 0. (currently amended) A method according to claim 7 C l a i m 9 wherein the sealed 
container has an R ratio at 1 3 °C of at least 3 , and an o thy l ono porm o ab i l i ty at 13 °Ct 
p e r kg of bananas in th e packago (EtOP13/kg) wh i ch i s at le ast 3 tim e s th e OP13/kg of 
th e conta i n e r . 

1 1 .(currently amended) A method of storing and ripening green bananas, the method 
comprising 

(A) providing a sealed package comprising 

(a) a sealed polymeric bag conta i n e r , and 

(b) within the sealed polymeric bag cont a in e r (i) the green bananas, 
and £ii) a packaging atmosphere around the green bananas which is free 
of exogenous ethylene ; 

the sealed polymeric bag conta i n e r comprising at least one atmosphere control 
member which (i) provides a pathway for 0 2l CO2 and ethylene to enter or leave 
the packaging atmosphere, and (ii) comprises a microporous polymeric film and 
a polymeric coating on the microporous film; 

(B) storing the sealed package in a first controlled atmosphere which, during 
at least part of step (B), contains 4 to 12% 0 2 and is at a temperature between 
about 14 and 18 °C, the sealed package having an 0 2 permeability such that, 
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during at least part of step (B), the 0 2 content of the packaging atmosphere is 
between 2 and 7% 3r§%; and 

(C) exposing the exterior of the sealed package to a second controlled 
atmosphere which contains (i) at least 3% more O ? than the first controlled 
atmosphere and (ii) gr ee n bananas, wh ile th e y ar e i n th o seal e d conta i n e r, to 
exogenous ethylenic ripening agent , thereby ripening the green bananas . 

12. (canceled) 

13. (currently amended) A method according to claim U 42-wherein during at least 
part of step (C) the second controlled atmosphere is a mixture of air and exogenous 
ethylene. 

14. (original) A method according to Claim 13 wherein at least part of step (B) is carried 
out while the sealed package is on a ship, and step (C) is carried out on land after the 
package has been unloaded from the ship. 

15. (Currently amended) A method according to Claim 1 1 wherein 

(a) the packaging atmosphere, for part of the period before the bananas reach 
their climacteric, contains 14 to 19% of oxygen, and 

(b) the sealed container has (i) an O? permeability at 13 °C. per kg of bananas in 
the package (OP13/kg), of at least 700 ml/atm.24 hrs, and (ii) an ethylene 
permeability at 13 °C. per kg of bananas in the package (EtOP13/kg) which is at 
least 3 times the OP13/kg of the container. 

(i) th e s e a le d packag e prov i d e d in st e p (A) conta i ns a l at e nt sourc e of 

e xog e nous e thy le n i c r i pen i ng ag e nt; 

(it) at le ast the i n i t i a l part of st e p (B) i s carr ie d out under cond i t i ons such that 

tho l at e nt sourc e i s not activat e d; 

(iii) st o p (C) inc l udes act i vat i ng the l at e nt sourc e of e xog e nous o thy le nic 

r i p e n i ng ag e nt. 
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16. (Currently amended) A method according to Claim 15 wherein the package 
contains 2 to 5 lb. of bananas. 1 1 whoro i n at l east part of st o p (B) and at lo ast part of 
step (C) aro carriod out whil o the sca le d package is on a ship. 



17. (currently amended) A method according to Claim 15 44 wherein the package 
contains 16-22 kilograms of bananas , and tho soa l od container has an Og porm o abi li ty 
a^43~ e C. p o r kg of bananas i n the package (OP13/kg), of at lo ast 1500 m l / a tm.2^1 hrs . 



18. (currently amended) A method according to Claim 17 wherein the sealed 
container has an R ratio at 13 °C of at least 3 , and an ethy le n e p e rmeabil i ty at 13 e €r 
p o r kg of bananas i n th o package (EtOP13/kg) which is at l o ast 3 tim e s the OP13/kg of 
the conta i n e r . 



1 9. (Currently amended) A shipping or trucking container which contains a plurality of 
sealed packages, each of the sealed packages comprising 

(a) a sealed polymeric bag cont a in e r , and 

(b) within the sealed polymeric bag contain e r , (i) 16 22 ki l ograms of bananas 
which have passed their climacteric and (ii) a packaging atmosphere around the 
bananas which i nc l udes comprises 1.5 to 6% O?. less than 15% CO ? , the total 
guantity of O? and CO? being less than 16%, and exogenous ethylene or the 
residue of exogenous ethylene; 

the sealed conta i n e r polymeric bag 

(a) having an O ? permeability at 13 °C. per kg of bananas in the 
package (QP13/kg), of at least 700 ml/atm.24 hrs and an R ratio at 13 °C 
of at least 3; 

(b) including at least one atmosphere control member which (i) 
provides providing a pathway for 0 2 , C0 2 and ethylene to enter or leave 
the packaging atmosphere , and (ii) comprises a microporous polymeric 
film and a polymeric coating on the microporous film . 



7 



20. (Currently amended) A shipping or trucking container according to Claim 1 9 
wherein each of the plurality of sealed packages contains 1 6 to 22 kg of bananas. 
compr i s e s a s e a le d contain e r compris i ng at le ast on e atmosph e r e contro l m e mb e r 
wh i ch ( i ) prov i des a pathway for O g-rGO g and ethy l ene to entor or lo av o tho packaging 
atmosphere, and (i i ) compr i s e s a microporous polymer i c fi l m and a po l ym o r i c coat i ng on 
th e m i croporous f i lm. 

21. (Currently amended) A sealed package comprising 

(a) a sealed polymeric bag contain e r , and 

(b) within the sealed polymeric bag conta i n e r , (i) bananas which have passed 
their climacteric and (ii) a packaging atmosphere around the bananas which 
includ e s comprises 1 .5 to 6% O?, less than 1 5% CO ? , the total quantity of O? 
and CO? being less than 16%, and exogenous ethylene or a residue of 
exogenous ethylene; 

the sealed polymeric bag conta i n e r comprising at least one atmosphere control 
member which (i) provides a pathway for O2, C0 2 and ethylene to enter or leave 
the packaging atmosphere, and (ii) comprises a microporous polymeric film and 
a polymeric coating on the microporous film; and 

the sealed polymeric bag conta i n e r having an O2 permeability at 13 °C. per kg of 
bananas in the package (OP13/kg), of at least to 700 4-§©G ml/atm.24 hrs and an 
R ratio at 1 3 °C of at least 2 3. 

22. (New) A shipping or trucking container according to claim 19 wherein each of the 
plurality of sealed packages contains 2 to 5 lb. of bananas. 

23. (New) A shipping or trucking container according to claim 19 wherein the 
bananas and the packaging atmosphere are sole contents of each of the sealed bags. 

24. (New) A package according to claim 21 wherein the bananas and the packaging 
atmosphere are sole contents of the sealed bag. 
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25. (New) A method according to claim 8 wherein 

(a) the container is a polymeric bag, and 

(b) the bananas and the packaging atmosphere around the bananas are the 
sole contents of the sealed container. 

26. (New) A method according to claim 9 wherein 

(a) the container is a polymeric bag, and 

(b) the bananas and the packaging atmosphere around the bananas are the 
sole contents of the sealed container. 
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